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the scientist and the marketplace, 
(8)56. 
toxicological assessment of food resi- 
dues, (6)35 
food poisoning 
See toxicology 
food processing 
application of sensory evilidation to 
the routine maintenance of prsec- 
uct quality, (9)38 
a quality assurance perspective of 
sensory evaluation, (9)37 
Effects of Heating on Foodstuffs 
(book rev), (9)110 | 
enzymes in—FAQTS 5th congress 
report, (1)29 
loss of nutrients during—FAQTS 5th 
congress report, (1)138 
Small Scale Processing and Storage 
of Tropical Root Crops (book rev), | 
(12)96 
Solids Separation and Mixing: Pro- 
cess Equipment Series, Vol. 1 
(book rev), (12)99 
sugars and nutritive sweeteners in 
processed foods, (5)101. 
use of reference standards for senso- 
~ ry eyaluation of product quality, 
(9)43 
utilizing sensory evaluation to de- 
termine product shelf life, (9)40 
food production 
future impact of economic and poli 
tical trends on vegetable proteins, 
(6)72 
impact of plant proteins in, world-- 
wide food systems, (6)69 
food research 
Liquid Chromatographic Analysis 
_of Food and Beverages, Vol.1 & 2 
(book rev), (12)98 
rotatable designs in product devel- 
opment, (7)74; (10)32, 33 
tamucurd: high-protein 
(7982 
food safety | 
achieving food safety through regu- 
lation, (11)57 
analysis of the NAS food saféty 
report, (11)53 


assessment of ‘food safety testing, 


(11)43 
26 
filtration: an old process with a new 
Book, (4)67 
*food spoilage by microorganisms 
tolerating low a, 
(1)72, 
lactic acid bacteria: of 
diversity, (1)60 
mesophilic ‘aerobic sporeforming 
bacteria in the spoilage of low- 


| 
N 
| 
F ih; 
| | 


| acid canned foods, (1)55 | 
methods for isolating and _ identi- 


fying asbestos fibers in spiked bev- _ 


erages and foods, (11)69 


_migration of ‘indirect additives to 


- food—scientific and regulatory as- 
pects (OverView, 4 papers), (4)53 


psychrotrophic bacteria in foods: an 


update, (1 )66 


putting food safety policy into prop- 


er focus, (11)63 
revising the U.S. food safety policy: 
_ government viewpoint, (11)61; in- 
dustry viewpoint, (11)65 
social and economic factors in food 
safety decision making, (11)47 
Toxicological Aspects of Food Safe- 
ty (book rev), (6)99 
update on. food spoilage organisms 
(OverView, 6 papers), (1)53 
update on molds: degradation of 
aflatoxin, (1)81 
’ yeasts in food spoilage: an update; 
(1)76 
See also toxicology 
food science/technology 
Advances in Food Research (book 
rev), (4)100 
Composition of Fdods, The (book 
rev), (5)214 
Cooling, Freezing, Storage and 
Transport: Biological and Tech- 
nical Aspects (book rev), (11)115 
drained weight of canned snap 
beans, (10)54 
effect of commercial pripenaing on 
iutrients, (2)28 
effect of preparation and service of 
fooul on nutrient value, (2)28 


effect of storage on nutrient reten- 3 


tion of foods, (2)36 
Encyclopedia of Food Science (book 
rev), (4)99 
Experimental Study of Food, The 
(book rev), (9)108 
FAQTS—5th-congress report, (1)22 


Food in Perspective (book rev), 


(3)107 
Food Microscopy (book © rev), 
(11)121. 


Food Science and Nutrition hoe 


rev), (6)100 . 
How Ready: are Reqdy-to-Serve 
~ Foods? (book rev), (1)117 


hypobaric transport and storage of | 
fresh meats and produce earns. : 


1979 IFT food technology indus- 
trial achievement award, (7)32 
interaction of food 


port, (1)120 
interaction of wood smoke compo- 
nents and foods, (5)66 
introduction to Kosher dietary laws 
for food scientists and food proces- 
sors, (1)89;°(4)28 


consti- 
tuents—FAQTS 5th congress re- 


krill as’ protein source: methods of — 


recovery, potential uses and prob- 
lems, (1)46 
metal’ vesidues 1 in foods, (6)42 


methods for isolating and identi- 
fying asbestos fibers in spiked bev- 

erages and foods, (11)69 

migration of indirect additives to 


food—scientific and regulatory as- 


pects, (4)53. 

new Agric. Handbook No. 8-4, Com- 
position of Foods...Fats and 
Oils... Raw, Processed, Pre- 
pared now available, (10)33 

new products: a major chain restau- 
rant operator’s view of require- 
_ments for, (8)62; controlling risks 
in developing in food service 
industry, (8)66; critical issues af- 
fecting for food service industry, 

*.(8)70; identifying and characteriz- 
ing requirements: a food service 
operator’s viewpoint, (8)68 


Postharvest Biology and Biotechno- 


logy, (1)87; (book rev), (4)101 


predicament of food and nutrition, 


(10)42 
recent trends in food texture mea- 
surement (OverView, 6 papers), 
(10)59 


recycling of potentially toxic resi- 


dues in the food chain, (6)32 
regulatory control of environmental 
hazards, (6)39 
rotatable designs in product devel- 
opment, (7)74; (10)32, 33 
Saving of Energy in the Production 
' of Cold (book rev), (11)115 
solving pollution problems 
cause new problems, (6)37 
symposium: graduate education for 
food scientists, (12)26, 28, 30, 32 
tamucurd: -protein ingredient, 
Technology and Social Shock (book 
rev), (1)117 
. The New Politics of Food (book rev), 
the scientist and the marketplace, 
—(8)56 
| toxicelogical assessment of food resi- 
dues, (6)35 
utilization of animal blood in meat 
food service | 
a major chain restaurant operator's 
view of requirements for new 


can 


products, (8)62 


trolling risks in new hsceliees 
“development in food service indus- 
try, (8)66 
_- (book rev), (6)100 
critical issues affecting new product 
development for supplying indus- 
try, (8)70 
effect of preparation on nutrient 
value, (2)38 
Food for 50 (book rev), (11)126 . 
Food Poisoning and Food Hygiene 
(book rev), (4)100 
How Ready are Ready-to-Serve 
Foods? (book rev), (1)117 
identifying and characterizing new 


product requirements: food ser-— 


vice operator’s view, (8)68 
magnitude estimation can _ predict 
whether a menu item is potential- 
ly boring, (8)72 
news notes, (8)60 


nutritious menu design for restau- 


rant operations, (3)38 
; operation design for nutrient reten- 
in foods, (3)32 


instrument rapidly mea-- 
sures quality of frying fat in oper 


~ ations, (9)50 

FPC (fish protein concentrate) 

_ Fish Protein Concentrate: Panacea 
for Protein Malnutrition? (book 
rev), (2)99 

Francis, 


selected to head IFT in 1980, (7)10 ; 


freeze-drying 


Fundamentals. of Freeze-Drying 


(book rev),. A11)115 


freezing 


effect on nutrient retention of fruits — 


and vegetables, (2)58 
fruits 


nutrient content of processed: con- ° 


tent of raw and canned _ peaches, 


(2)66; effect of freezing and frozen 
storage, (2)58; natural 


(2952; 
patents: (1)128; (2)107; (3)113; 
(49114; (5)223;—(6)105;  (7)116; 


(8)100; (9)102; (10)120; (11)106; 
(12)91 


Fruit Jvices (book rev), (12)95 
G 
gels (gelling agents) 
patents: (1)138; 
(6)106; (8)101 
goose 
_ See poultry 
government | 
developing public policy for food 
safety ‘OverView, 7 Papers), 
(11)41 
revising U.S. food safety policy: gov- 
ernment viewpoint, (11)61 
United States Food Laws, Regula- 
tions, and Standards ria rev), 
(11)120 
GRAS 
substances, 12, recent progress in 


considering flavoring ingredients 
under FDA, ( aca 


H 


harvesting, 
strawberries for processing: quale 
of, (5)92 | | 
health | 
diabetes ‘ind diet, (12)60° 


(2)108; (3)114; 


Symposium. Flavours of Fruits and Pa 


food as factor in etiology of certain . 


human cancers, (12)48. 
nutrition and heart disease, (12)39 — 


Health and Sugar Substitutes (book 
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obesity: ‘the American disease, 
~ (12)43 


‘ ‘dietary fiber, (1)35 


sodium and potassium in high blood. 


pressure, (12)57 


sugars and nutritive sweeteners in 


processed foods, (5)101 
See also diet; nugrition | 
home economics: — 


Food Fundamentals (book bed 


1 


HTC (high temperature coniditiobink) | 


effects on muscle tissue, (4)41 
hygiene, food 
Food Poisoning and Food Hygiene 
(book rev), (4)100 
IFT 
advantages of membership, (8)9 
annual meeting: call for symposium, 


committee, and division programs, — 


—(3)30; (4)19;°(5)32; call for volun- 
teered papers and abstract form, 
(9)63; convention site, 1982, 
(11)24; photo highlights, (8)28; 
program chairman’s report, (5)r1; 
programming: quest for quality, 


(3)9; program ‘for 39th, (5)108; — 


story in pictures, (8)28 
application for membership, (8)93_ 
awards: Nicholas Appert to Freder- 


ick J. Francis, (7)16; call for nomi-- 

1980 achievement 

awards, (9)58, (10)136, (11)112;. 
Babcock-Hart to Robert Cot- 
ton, (7)16; Wm. V. Cruess to The- 


nations for 


odore P. Labuza, (7)17; industrial 
achievement to Armour & Co. and 
Grumman Corp., (7)32; 
.tional to John Hawthorn, (7)17 

council discusses changing name 
and asks member’s_ opinions, 

(10)38 

“dietary fiber” hed make 
news, (4)8 

executive committee riidetihg 10/26, 
highlights, (2)16 

fellows: call for nominations, (1)16, 
(11)28, (12)82; elected’ 1970- 1979, 
(11)30, (12)83; names 25 new, (9)16 


_ fellowship/scholarship program, 
1980-81, (10)131; recipients, 
(10)132 


food expo exhibitors—39th 
meeting, (5)150 
~ freedom of. speech or harassment? 
(10)9° 
highlights of council and executive 
meetings—6/9 and 6/10, (10)24 
journal clearinghouse, (7)93 
OverView, See OverView 
president: Walter L. Clark, (7)9 : 
president-elect: Frederick J. Francis, 
(7)10 | 
president’s page: (8)9; (9)9 
public information program, (9)12; 
monthly recap of activities, 
(10)14 . | 
Regional Guide to ‘Food Testing 


Labs & Consultants, 1979, (3)93 


interna- 


Subject Inder, | Food Technology. Vol. 33, 1979. 
- rev), (109126 


regional news: (1)12; (2)12; 
(3)12; 
(8)14; (9)14; (10)14; (11)9; (12)9 

scientific statu “summaries: (1)35; 
(3)77; (5)101 

short course: introduction to funda- 

mentals of thermal processing, 
program, (1)21; sensory evalua- 
tion methods for the practicing 
food technologist, program, (3)19; 
(4)26; (5)26; (8)16; (9)31; (10)29; 
(11)22; (12)46 

some kudos for staff, (10)30- : 

state of the institute—1979, (8)54 
supports tax reform act, (10)31 

| “symposia: call for programs for 1979 


annual meeting, '(3)30; (4)19; 


“ award, (2)12 
why IFT is increasing dues, (9)9 
world: (1)9; (2)9; (3)10; (4)7; (5)14; 
(6)9; (7)9; (8)10; (9)10; (10)10; 
(11)9; (12)9 
industrial achievement award 
See IFT awards | 
ingredients 


flavoring: recent progress under 


~FDA, GRAS substances, (7)65 


product news and literature: (1)106; — 


(2)90; (3)84; (4)76; (5)202; (6)92; 
(7)104;  (8)84; (9)86; (10)108; 
(11)88; (12)76 
~ See also additives, food 
irradiation | 
effect on meat (5)184 
IUFoST 
international union, a force for pro- 
gress, (6)19 
J 
Journal of Food Science 
“abstracts: (2)109; (4)103; 
(8)108;.(11)109 
juice, fruit 
use of enzymes in citrus processing: 
(11)78 


Symposium. Flavours of fruits and 
_ Fruit Juices (book rev), (12)95 


K 


an introduction to dietary 
laws for food scientists and food 

processors, (1)89; (4)28. 

krill 


as protein source; methods of recov- 


ery, potential uses and 
“(1)46- 


| 4 
L 


laboratory 
product news and literature: (1)108; 
(2)86; (3)90; (4)77; (5)196; (6)91; 


(7)102; (8)89; (9)84; (10)104; 
(11)92; (12)74 


effect of HTC on 
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(4)17; (5)16; (6)9; (7)13; 


(5)232;. 


(4)41 
law 
‘Federal Food, Drea, "& Cosmetic 
Act, 1838-1964, Vol. A & B (book 
rev), (3)105 
United States Food: Laws, Regula- 
tions, and Standards Fev), 
(11)120 | 
See also regulations 


legal 


freedom of speech or harassment? 
(10)9 
legumes 
Food Legume Improvement and 
Development (book rev), (11)119 ¢ 
toxtubal implications of the micro- 
structure of, (10)77 
letters to editor 
(2)22; (3)22; (4)28, 31; (5)42: (7)31; 
(11)24; (12)22 | 


lipids 


Drugs, Lipid Metabolism, and Athe- 
rosclerosis. Advances in Experi- 
-mental Medicine and Biology, _. 
Vol. 109 (book rev),’ (1,1)119 

food, basic symposium program, 
(2)28; (4)24; (5)30 

Lipid Metabolism in M ammals, Vol. 

4 & 2 (book rev), (11)119 
nutrition and heart disease, (12)39 


literature 


technical sales See ingredients; 
laboratory; packaging; plant; 
pollution control. 

M 
magnitude estimation 

to-predict whether a menu item is 
potentially boring, (8)72 

marketing 

view of requirements for new 
products, (8)62 

‘controlling risks in new product 
development in food service indus- 
try, (8)66 

critical issues affecting new product 
development for supplying food - 
service industry, (8)70 

identification and _ characterizing 
new product requirements: a food 

service operator’s view, (8)68 

magnitude estimation can predict 

_ -whether a menu item is potential- 
ly boring, (8)72 

‘the scientist and the marketplace, 
(8)56 

massaging 


and ‘tumbling in manufactu¥ of 


meat products, (4)36 
meat 
advances in technology of nitrite u use 
and consideration of alternatives, 


(7)58 
analogs and substitutes, patents: 
(2)114; (5)226; (6)106; (9)106; 


(10)122; (11)108; (12)92 

_ current developments in meat smok- 
ing and high velocity air cooking, 


| 
| 
| 
a 


effect of. high 


tioning on. muscle tissue, (4)41 
effect of irradiation on proteins, 
(5)184 
effects of smoke processing on wiles: 
cle food’ product characteristics, 
(5)72 
extrusion and texturizing in manu- 
facture of poultry products, (4)49 . 
- La Charcuterie Cuite (book rev), 
_ massaging and tumbling in manu- 
facture, (4)36 
Meat Science (book rev), (10)124 
mechanically deboned, (3)77 


patents: (1)126; (2)105; (3)111; 
(4)113; (5)219; (6)103; (7)115; 
(8:99; (9)1C0; (10)1 18; 
(12)90 


preservation by: ainoke curing in 


developing countries, (5)86 


processing of poultry products with - 


and without sodium nitrite, (7)42 
products: use of animal blood in, 
(8)76; erratum, (10)30 
‘reactions of nitrite in, (7)46 
meetings and conferences ag 
coming events: (1)122; (2)95; (3)94; 


(4)86; (5)228; -(6)96; (7)108; 
(8)103; (9)94; (10)113; (11)98; 
(12)85 
news notes: (1)30; (2)25; (3)108;. 


 (4)32; (5)45; 

(9)36; (10)36; (11)30; (12)24 

membrane technology 

economic evaluation of soy isolate 
production by a membrane isola- 
tion: process, (5)46 

microbiology 


(6)22; (7)26; (8)24; 


Aquatic Microbiology (book rev), ‘ 


(5)214 

automated instrumentation 
analysis, (3)63 

food: an alternative approach for . 
the future, (3)71 


food spoilage by microorganisms | 
tolerating low a, environments, — 


(1)72 
lactic acid bacteria: microbes of — 
diversity, (1)60 
mesophilic aerobic 
bacteria in the spoilage of low- 
acid canned foods, (1)55 


new developments in automation © 


rapid methods, (3)54 
Progress in Industrial Microbiology 
_ (book rev), Vol. 15, (11)121 | 
psychrotrophic bacteria in foods: an 
update, (1)66 
rapid biochemical testing procedures 
for Enterobacteriaceae in foods, 
(3)57; (7)31 | 
rapid methods and automation for 
food microbiological - analysis 
(OverView, 5 papers), (3)51, 53 
update on food spoilage organisms 
(OverView, 6 papers), (1)53 | 
update on molds: degradation’ of 
aflatoxin, (1)81 
veasts in ‘food spoilage: an update, 
(1)76 


for | 


i 


microscopy 
Food. Microscopy 
(11)121 
textural implications of the micro- 
_. structure of legumes, (10)77 
miso (fermented soybean paste) 


(book -rev), 


The Book of Miso. Vol. I-& 2. Miso * 


Production (book rev), (1)118 
modeling 
migration of indirect allditives to 
food, (4)56; (4)63 | 


molds 
update: degradation of 
(pe | 
mutton 


traditional smoke curing in Iceland, 
| 


4 


NAS (Natl. Academy of Science) anal- — 


ysis of NAS food safety report, (11)53 
National Nutrition Consortium ~ 
report by liaison. members, (10)12; 
(12)10 | 
nitrites 
predicament of food and nutrition, 
_4(10)46 
reactions in meat, (7)46 
revising U.S. food safety policy: gov- 
“ernment viewpoint, (11)61 


_ sodium: processing poultry products | 


with and without, (7)42 
-use and consideration of alterna- 
tives: advances in. 
(7)58 
nutrition 
A Teaching Manual on Food & 
Nutrition for Non-Scientific Ma- 
jors (book rev), (3)104 
amino acid levels in canned sweet 
potatoes and snap beans, (2)55 


_ Analysis of Nutrients in Food (book : 


rev), (4)101 

an integrated laboratory sample/ 
data management system, (3)46 

and heart disease, (12)39. 


‘and safety aspects of foods—FAQTS | 


5th congress report, (1)26 
Annales de la Nutrition, et de L’Al- 
imentation, Vol. 32/2-3 (book 
rev), (3)108 
i Bibliography of Infant Foods and 


Nutrition, 1938-1977 (book rev), 


(4)98 

chemical and physical properties of 
dietary cereal fiber, (1)40 

Complete Gourmet Nutrition Cook- 
book (book rev), (4)98 

current knowledge of nutritive value 
of vegetables, (2)71 


Development, Reform, and Malnu- | 


trition in Chile (book rev), (12)95 
diabetes and diet,’ (12)60 
dietary fiber, 


_ effect of canning on nutritive value 


_ of vegetables, (2)62 


effect of commercial processing on 


nutrients, ( 2)28 


effects of cient and frozen storage 


obesity: 


on nutrient Forenti ion of fruits and. 
vegetables, (2)58 


_ effect of preparation and service of 


food on nutrient value, (2)38 

effect of. storage on nutrient reten- 
tion of foods, (2)36 

Fish Pretein Concentrate: Panacea — 
for Protein Malnutrition? (book 
rev), (2)99 

Food and People (book rev), (7)119 

food as factor in the etiology of 
certain human cancers, (12)48 


Food Quality and Nutrition (book 


rev), (3)105 


_ Food Science and Nutrition (book 


rev), (6)100 


-sefvice operation design for 


nutrient retention in foods, (3)22 
Global Malnutrition and Cereal 
Fortification (book rev), (12)94 
interaction of wood smoke compo- 

~ nents and foods, (5)66 : 

loss of nutrients during storage and 
processing—FAQTS 5th congress 
report, (1)138 

menu design for restaurant opera- 
tions, (3)38 

natural variability in nutrient con- 
tent of California fruits and vege- 
tables, (2)52— 

new and diversified opportunities for 
food scientists, (12)32 

nutrient content of canned green 
beans, peaches, and sweet pota- 
toes, {2)66 

nutrient content of processed fruits 

and vegetables (OverView, 7 pa- 
pers) (2)51 

Nutrition. and . Policy 
(book rev), (3)107 


Nutrition and the World Food Cri- 


sis (book rev), (8)115 

Nutrition: Concepts and Controver- 
sies (book rev), (11)118 

Nutrition in Transition, Proceed- 
ings Western Hemisphere Nutri- 
tion Congress V (book rev), 
(9)110 

Nutritional Aspects of Physical Per- 
formance (book rev), (10)126 

Nutritional Improvement of Food 
and Feed (book rev), 
(9)110 

the disease, 
(12)43 

predicament of food and nutrition, 
(10)42 . | 


‘Protein Nutritional Quality: of 


Foods and Feeds. Part 2. Quality 
Factors—Plant Breeding, Compo- 
sition, Processing and Antint- 
trients (book rev), (4)101 | 
sodium and potassium in high blood 
_ pressure, (12)57 
Soy Protein-and Human Nutrition 
(book rev), (11)116 © 


_ sugars and nutritive sweeteners in 


processed foods, (5)101 
The, Children. of Santa Maria 
Cé que: A Prospective Field Study 


? 
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packaging 7 


of Health and Growth (book rev), 


(1)118 

the scientist and the marketplace, 
(8)56 | 

_ Tropical Foods: Chemistry and Nu- 

trition (book rev), (8)114° 

World Review of Nutrition and Die- 
tetics. Human & Animal Nutri- 
tion, Vol. 32 (book rev), (5)216 

World Review of Nutrition and Die- 
tetics: Vitamin and Carrier Func- 
tions of Polyprenoids, Vol. 31 
(book rev), 


the American disease, (12)43 
obituaries 


(2)94; (3)103; “(4)96; (5)212: (6)95;. 


(8)98; (9)91; (11)97;° 
(12)84 | 
odor 
Compilation of and Taste 


Threshold Values Data (book 


rev), (11)116 

food texture in the mouth, (10)89_ 

See also evaluation 

oils 

FAQTS 5th congress report, (1)121 

future impact of economic and poll 
tical trends, (6)74 

use of enzymes in citrus processing, 
(11)78 | 

utilization in cheese analogs, ( 7)88. 


oil-based foods 


patents: (2)106;. (3)112; (4)114; 
(5)222; (6)104; (7)116; (8)100; 
(9)101; (10)118; (11)106; (12)91 


‘oilseed products 


‘patents: (1)127; (2)106: (3)112; 
(4)113; (5)221; (6)104; (7)116; 
 (8)100; (10)119; (11)105; 

(12)91 
OverView 


critical trends affecting 
world food supply (5 | 


(6)67 
developing public policy for food 
safety (7 papers), (11)41 


migration of indirect additives to 
‘food—scientific. and regulatory as- 


* pects (4 papers), (4)53 
nutrient content of processed fruits 
and vegetables (7 papers), (2)49 — 
rapid methods and automation for 


food microbiological analysis MS. 


papers), (3)51 


recent trends in food texture mea- 


surement (6 papers), (10)59 

role of nutrition in chronic disease (5 
papers), (12)37 | 

role of sensory evaluation in product 
quality assurance 
(9)35 

~ update on food spoilage organisms (6 

(1)53 
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plant - | | 


Subject inde: Food Technology, | Vol. 33, 1 979... 


analysis of BHA i in by 
direct-sampling gas chromatogra- 


phy, (9)46 


FDA’s view of extraction testing _ 
methods for evaluation of food 


packaging materials, (4)61 — 
patents: (2)104; (3)115; - (4)115; 

(6)108; (7)118; {8)102; (9)106; 

(10)144; (11)108; (12)93 


eres news and literature: (1)110; | 


(2)87; (3)86; (4)78; (5)204; (6)90; 
(7)106; (8)85; (9)78; (10)106; 
*(11)93; (12)72 - 

scientific aspects of migration of 
indirect additives from plastics to 
food, (4)56; erratum, (6)27. 


patents 
(1)126; (2)104; (3)111; (4)113; 
(5)219; (6)103; (7)115; (8)99; 


_ (9)100; (10)118; (11)104; (12)90 


Commercial Food Patents (book - 
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(9)81; (10)110; (11)91; (12)73 
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pretreatment of proteinaceous food | 
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recycling of potentially toxic resi- 
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dues in the food chain, (6)32) 
régulatory control of evnironmental 
hazards, (6)39 
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cause new problems, (6)37 
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‘dues, (6)35 
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processing, thermal 
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industry, (8)66 
critical issues affecting, for supply- 
ing food service industry,.(8)70 
_identifying and characterizing new 
product requirements: a food ser- 
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nutrition and heart disease, (12)39 
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: paint; impact in worldwide food. sys- 


| 
| 
/ 
| 


tems, (6)69 


Single- Cell Protein. Safety for 
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utilizing sensory evaluation to de- 
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Cooling, Freezing, 
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nical Aspects (book rev), (11)115 
Saving of Energy in the Production 
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regulations 


achieving food | safety’ 
 (11)57 
control of environmental hazards, 
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developing public - poligy for food 
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FDA’s view of. extraction testing: 
methods for evaluation of food . 


packaging materials, (4)64 
impact of food laws, regulations, and 


standards on world food supply, 


(6)76 


regulatory aspects of migration of j 


indirect additives to food, (4)55 

United States Food Laws, Regula- 
tions and Standards (book rev), 
(11)120 
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determining. among’ 


objective, expert, and consumer 
measures of texture, (10)84 - 

rupture tests vs small-strain tests in 
predicting consumer response to 
texture, (10)67 

risk/benefit analysis 

developing public. policy for food 
safety (OverView, 7 papers), 
(11)41 
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revising U.S. food shia “gov- 


ernment viewpoint, (11)61 
social and economic factors in food 
safety decision- making, (11)47 | r 
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Poisoning Food Hygiche 
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sausage _ 


Zusatzstoffe und. Zutaten als Kut- 
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Stabilisatoren fur 
nisse (book rev), (8)116 


« scientific status Summaries. 


dietary fiber, (1)35: 


mechanically deboned red 


poultry, and fish, (3)77 


- sugars and nutritive. sweetners in 


processed (5)101 
‘seafood 


Food From the Sea: The Reonainics 
and Politics of Ocean Fisheries | 
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Sea also fish’ 
sensory evaluation 


application to the routine mainte- 


nance of product quality, (9)38 


a quality assurance of, 


(9)37 


effects of smoke processing on mus- t 


cle food product characteristics, 


interaction of wood smoke eompo- 


nents‘and foods; (5)66 - 


magnitude estimation can predict 
whether a menu item is 


processes based on texture, flavor 


and color: not nutrients, (2)28 


product quality: use of reference 


standards for, (9)43 


recent trends in food texture mea- . 
surement (OverView, 6 papers), . 


(10)59 


utilizing to determine product shelf 


life, (9)40 
shelf life ees 


utilizing sensory evaluation to de- 


termine, (9)40 
short. courses and workshops 
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update on molds: 
aflatoxin, (1)81 
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(8)100; (9)102; (10)118; (11)106; 
(12)91 
storage .. 
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loss of nutrients during—FAQTS 5th 
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streptococci 
Streptococci. Soc. of Applied Bacte- 
riology Symposium Series No. 7 
(book rev), 
sugars) 


cessed foods, (5)101 

international outlook: 
economics and socio-political in- 
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- tists, (12)26, 28, 30, 32 


IFT annual meeting program, 
(§)100 

See also OverView 

Syrups 


T 


| sugars and nutritive sweeteners in 


stable product from cot: 
tonseed has many food. applica- | 
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an energy-efficient system for treat- 
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recycling in vegetable blanching, 


(6)54 
world food supply 


xylitol 


(book rev), (7)119 
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impact of economics and socio-poli- 
tical influences on: fats and oils, 
(6)74; sugar outlook, (6)78; veget- 
able proteins, (6)69, 72 
- impact of food laws, regulations, and 
standards on, (6)76 


| yeasts 


in food spoilage: an update, (1)76- 
The Life of (book rev) 
(3)105 
yoghurt | 


Yoghurt, Vol. 1, Fermentid Fresh 


Milk Products (book rev), (6)102 


Basic Syrnposhiam 


Postharvest Biology and d Biotechnology 


. Second in the Senes 


Edited by: 

Herbert 0. Hultin, Ph.D., 
versity of Massachusetts, 
partment of Food Science oad : 
Nutrition, Amherst 


and 


Max Milner, Ph.D., Massa- 
chusetts Institute of Technolo- | 


_ gy, Department of Nutrition 
and Food Science, Cambridge 


Price: $45; 


_ 462 pages; hardco ver 


This book is the second in the 
series of basic symposia on a topic 
of major importance to food scien- 


sored by the Institute of Food 
Technologists and the Internation- 
al Union of Food Science and 
Technology. The Symposium on 
_ Postharvest Biology and Biotech- 
~nology was held in June 1977 at 
the Annual IFT Meeting. and 
covered subjects extremely com- 
plex from a scientific, point of view 


and yet critical to solutions of | 


global food problems. . 

The main focus was on the 
relationship between the basic 
. biological, chemical, and physical 


phenomena of postharvest plant 


tissues and maintenance of nutri- 
tional, esthetic, and keeping quali- 
ties of the products. There are four 
/ main areas covered which ‘include: 
(1) Biochemical Changes in Edible 
Plant Tissue During Maturation 
and Storage; (2) Response of 
Edible Plant Tissues to. Stress 
Conditions; (3) Native Structure of 


-~ Edible Plant Tissues and Effects of 


_ Disruption, and (4) Quality Attrib- 


utes of Edible Plant Tissues. With- 


in each of these main sections 


there are four chapters prepared 


by leading workers im the re- 


_ spective subject areas. Thus not 


only are fruits and vegetables 


discussed but also edible plants. 


including cereals, legumes, and 
oilseeds. It is noteworthy that the 
majority of the calories, proteins, 
vitamins, and minerals for most of 


_ the people of the world are derived 
-. from thesé types of products. 


This hook will be of value to 
those ip postharvest research, food 
scientists and technologists in the 


_ food industry, agriculturists, stu- 
- dents, and those in related fields 


including biochemists, plant physi- 


ologists, and phytopathologists:— 

tists and food technologists spon- _ 

Contents—Section 1: Biochem- 
ical Changes in Edible Plant Tissue 

~ During Maturation and Storage. 
Chapter 1, Biochemical and Func- 


tional Changes in Cereals: Matura- 
tion, Storage, and. Germina- 


tion—W. Bushuk and J.|'W. Lee; 2, 


Biochemical, ‘ Changes. in Soy- 
beans: Maturation, Storage, and 
Germination—J. J. Rackis; 3, Role 
of Hormones in Ripening. and 
Senescence—W. B. McGlasson; 4, 
Biochemical and Physiological Ef- 
fects of Modified Atmospheres and 
Their Role in Quality Mainte- 
nance—W. G. Burton. 


Section 2: Response of Edible 


Plant Tissues to Stress Conditions. 
Chapter 5, Stress Metabolites in 
Postharvest Fruits afid Vegeta- 
bles—Role of ‘Ethylene—N. F. 
Haard; 6, Temperature Stress in 
Edible. Plant Tissues After Har- 
vest—I. Uritani; 
Diseases of Fresh Fruits and Vege- 


tables—J. W. Eckert; 8.) Fungal 


7, Pathological 


_(Bread-Making) 


© 


Related Phe- 
nomena in Cereals, Legumes, and 
Oilseeds—R; J. Bothast. 


Section 3: Native Structure of> 


Edible Plant. Tissues and Effects of 
Disruption. 9, Fine Structure. of 
Cereal Grains as Related to End- 


Use Properties—Y. Pomeranz; 10, © 


Contribution of Individual Chemi- 
cal Constituents to the Functional 
Properties of 
Wheat—K. K. Finney; 11, 
tionship Between Fine Structure 
and Composition and the Develop- 
ment of New Food Products from 
Legumes—L. Rockland; 12, 
Enzyme action and Modifications 
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| 
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‘copies of Postharvest 
Biology and Biotechnology at $45 each. Enclosed 
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Senescence, and Processing—S. | 
Schwimmer. 


Section 4: Quality Attributes of 
Edible Plant Tissues. 13, Toxins in 
Legumes: Their Possible Nutrition- 
al Significance in the Diet of 
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Quality Indicators in Edible Plant 
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